(PG) is a phospholipid characteristic of chloroplasts of higher plants.
Phospholipids
are one of the major lipid classes found in membranesof higher plant leaves. Recent development of analytical methods for lipids enabled us to identify molecular species ofphospholipids readily, 1 " 3) which suggests that molecular species composition is more important than fatty acid composition of individual lipid classes. It is rather difficult to estimate molecular species compositions from fatty acid compositions.4'5) Someparticular molecular species of PGare important in establishing the thermal phase transition temperature in herbaceous plant leaves.6'7) Therefore, molecular species analyses of lipids are required for further understanding of relationships between chemical structure and function of membrane systems.
The genus Citrus contains someof the most important fruit trees cultivated throughout the world. Most Citrus species are evergreen woody plants and further improvements in photosynthetic activity and chilling resistance leading to higher yields and better quality of the fruits 2777 are desired. PGis a phospholipid characteristic ofchloroplasts in leaves8) and attention has been paid to this phospholipid in connection with photosynthetic activity9) and chilling sensitivity.6) However, little is known about molecular species ofphospholipids in evergreen woody plant leaves such as Citrus species in spite of its importance. 10"12) This paper describes the molecular species composition of PG isolated from leaves of six Citrus species. position of the glycerol moiety and 18 : 1 in the sn-\ position (Table  III) . These results agreed with earlier work.4'12'19) There was no apparent difference in fatty acid compositions between the two classes of Citrus species, arachicitrus and metacitrus (Table II) . prepared from C. junos leaf PG is shown in Fig. 1 the chloroplast. These 3 classes of PG molecules accounted for more than 90%of the total molecules in all species examined (Table  V) . Thus, PG isolated from the leaves reflects (Table  V) . Thus, the ratios of unsaturated/saturated molecular species of Citrus leaf PG presented here are similar to those of chilling-resistant herbaceous plants such as pea and lettuce rather than chilling-sensitive herbaceous plants. 6) In Table II , relative contents of saturated fatty acid constituents range from 58 to 64% (Table II) , although those of saturated molecular species were 19-32%. This indicates that estimation of molecular species composition from whole fatty acid composition is very difficult. Therefore, fatty acid compositions of glycerolipids in some earlier works should be re-examined in terms of molecular species compositions. Further investigation of the relationship between response to environmental stress and molecular species composition is now in progress.
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